Wijnfiche
DULST Chateau Angludet | Margaux
— France (MARGAUX) — 2019

Vinification
30 hectares of vines planted on a fabulous gravel's croup. 2019 marks a turning point in
production. From this vintage on, barrels and amphora will work together to produce the wine.

Taste

Precision, balance and finesse are found in this Chateau Angludet. The expression of the terroir
is very well presented in the 2019 vintage. A perfect combination of purity and structure, the
wine will display a great capacity to last over time. A charming and generous wine!

Food pairing
Roast | Game | Spiced dishes | Cheese

General information

Type: Red wine

Grape varieties: Cabernet Sauvignon (46%), Merlot (42%), Petit Verdot (12%)
Viticulture: Biodynamic

Storage (years): > 10

Serving temperature: 16-18 °C

Taste profile: Smooth juicy
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